According to Bosworth et al. (1) , arachidonic but no linoleic and linolenic acids are present in the polyunsaturated fatty acid of milk-fat. However, Hilditch et al. (2) reported that milk-fat contains linoleic acid at a level of 5%.
Riemenschneider et al. (3) reported that the arachidonic acid content in milk-fat is 1.5%. The presence of 0.17-0.25% of linoleic acid and 0.07-0.17% of linolenic acid was noted by Eckstein (4) .
From these data it is evident that milk-fat contains the polyunsaturated fatty acid. In the present experiment, the polyunsaturated fatty acid content was determined in human and cow's milk, and based on the data obtained the nutritional value of cow's milk in human nurslings was discussed.
EXPERIMENTAL METHODS
The lipid in milk was continuously extracted with ether by using the Kumagawa-Sato's liquid-extractor(5). The extract was evaporated and the residue was dissolved in hot alcohol and saponified by the addition of saturated sodium hydroxide solution.
The soap was dissolved in hot water, transferred to the separatory funnel, absolute alcohol added to make the concentration of alcohol 50%, and shaken with petroleum ether. The petroleum ether layer containing the unsaponifiable matter was discarded. The aqueous layer was acidified with hydrochloric acid and the fatty acid was extracted with ether. The solvent was removed and the mixture of fatty acids was obtained. From this mixture the unsaturated fatty acid was separated, the individual enoic acids were isolated, and their amounts were determined by Miura's method (6) . The amounts of polybrominated fatty acids higher than octabrominated fatty acid obtained by this method were expressed as those of arachidonic acid.
The levels of various unsaturated fatty acids in human milk were determined in samples from the subjects in different stages of post-delivery.
The results are shown in Table 1 . The average amount of total fatty acid was 4.1%, of which an average of 55.9% was the unsaturated fatty acid. There were no significant differences in concentration of either the total unsaturated fatty acid or the individual unsaturated fatty acids between samples of various post-delivery stages.
Of the polyunsaturated fatty acids, linoleic acid was the most abundant, i.e. 7.96%, and linolenic acid, arachidonic acid, and the total polyunsaturated fatty acid were 1.41, 1.74, and 11.8% respectively of the total unsaturated fatty acid. 2) It is generally recognized that human milk has the composition which is the most adequate for nutrition of human nurslings. Therefore, when cow's milk is used for the nourishment of human nurslings, its composition should be similar to that of human milk. This should be accomplished by supplementing cow's milk with an oil rich in the polyunsaturated fatty acid (e.g. linseed oil or cod liver oil), bringing the level of polyunsaturated fatty acid in cow's milk up to that in human milk.
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